Excited about the new Disney film Muppets Most Wanted (opening in U.S. theaters March 21), the 
Disney Files staff asked our friends at Spoonful if they had a good idea for a Muppet-inspired treat. 
They had plenty, and here’s the one we “most wanted” to share. Visit Sooonful.com for more fun ideas 


to inspire your family to make...every day! 
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MAKES: 24-30 cake pops 


STUFF (most of which is available in your local baking-supply store) 


1. 1standard box of your favorite cake mix 9. Orange jelly beans 

2. 1can (16 oz.) of ready-made frosting 10. Small round candy with white shell 

3. Wax paper (such as white Sixlets) 

4. Baking sheets 1. Black edible-ink pen 

5. Peach candy coating 12. Red edible-ink pen 

6. White candy coating 13. Toothpicks 

7. Orange candy coating 14. Paper lollipop sticks 

8. Chocolate candy drops (such as Hershey’s Kisses) 15. Styrofoam block 

STEPS: 

1. Bake your cake as directed on the box, allow it to cool cylinder is covered. (If your coating’s too thick, try 
completely and then crumble it into a large bowl. adding a little vegetable oil.) 

2. With a large spoon, thoroughly mix the cake crumbs 9. Before the coating sets, attach one orange jelly bean as 
with 3/4 of your can of frosting. (You can discard - or Beaker’s nose and two white candies as the eyes. 
eat - the rest.) 10. As you complete these steps for each pop, place it 

3. Roll the frosting-cake mixture into cake balls about upright in the Styrofoam block to dry. 
an inch in diameter and place on wax-paper-covered 1. Melt the orange candy coating, dip the flat portion of 
baking sheets. a chocolate candy drop into that melted coating and 

4. Freeze cake balls for about 15 minutes to firm up, and place it atop Beaker’s head. Allow to dry. 
then transfer to the refrigerator. 12. Once dry, dip the uncoated top portion of the 

5. When you're ready to sculpt, shape the cake balls into chocolate candy drop into the orange coating to cover 
cylinders, and return them to the fridge. fully. As the coating in the bowl cools and thickens, 


apply more coating with a toothpick and texturize to 


6. Melt equal parts peach and white candy coating ina Kacamble erare i e 


heat-proof plastic bowl (microwaving in 30-second 


intervals on a low setting, stirring in between and 13. Use edible-ink black pen to draw his pupils and 
repeating until melted and smooth) so that the coating the edible-ink red pen to draw his mouth. Let dry 
is at least 3-4 inches deep for easy dipping. completely, then enjoy! 


7. Remove a few cake cylinders from the fridge at a time 


? TIP: Visit Sooonful.com/recipes/beaker-cake-pop to see 
to work with. 


photos of individual steps. 
8. For each cake pop, dip the tip of a lollipop stick into 
the melted candy coating and insert the dipped end 
of the stick into the end of a cake cylinder. Dip and 
remove your cake pop into the candy coating in one 
motion without stirring, making sure that the entire 


poot 
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